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ture, 152 
Thermal properties 
of peas, 242 
of clams, 242 
of ice cream, 242 
Trimethylamine 
in cod fillets, 24 
in cod fillets, 266 


Ultrafiltration 
fishery brines, 92 


Volatiles 
of horseradish, 18 


of oxidized whitefish, 178 
volatile nitrogen in squid, 195 


Whey 
fermentation, 117 
filtrate, 117 
in cake and bread, 107 
powder, 44 
rapeseed-cheese coprecipitate, 
137 
resin-neutralized, 107 
utilization in sausage, 44 
Whitefish 
volatile compounds of, 178 
Wheat 
baking properties, 260 
milling, 253 
Wine 
palm, 172 


Yeast 
fermentation of whey, 117 
fortification of date bars, 131 
Yogurt 
nutritional properties, 57 


Zinc 
in germinated barley, 224 


Le 
7 
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